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SIOARD CERTIFIED FORENSICEXAMINEK

FOODACIDITIVES, cONTAMINANTS
ENVIRONMENTAL CHEMICALS

7452 S.W. ld3~d~VENUE
MIAMI, FLOfJlbA 33103

PHONE: 905 M3135-6226

FAX; 305.305-1350

Dbcket Management Branch (HFA-3Q!j),
Food and Drug Administration,
5430 Fi6hars Lane, Room 1061,
Rockuille., nD 209w

Sir/madam:

6s a scie’nt,lst who has worked on irradiated Food fo~ a lang time,
I uould like to receive a copy of the possible labelling of such
food .

I attach the first page of a recent article of mine on irradiated
food to indicate my interest end ~xpertise in this field..

-=&i&.$c V&. ,M.o,, BCF,
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IRRADIATED FOOD FOR THE PROTECTION OF
CONSUMER HEALW=JIWITH SPECIAL EMPHASIS
ON IRRADIATED MEAT

Frank C. Lu”
Consul[lng TOXICOIOUISN,Miami,FL

Theschmtiftcda[4on the wholewsmcnex of Irradi&tedfood is cridca)ly reviewed. NO tmtic effec[ uan be
uttrlhmil w such fqqUs. A few ndver$e cffcct$ observed in cerller wdies IWJE berm shown LObe a result
of conftiundlngfecmrs, ~S radl~~yticproducw nra also found in unimndlatnd foods nflet conventional

bod processing. such as heating, and drying. NutrltloMlly, irrqdla@ foods are not impeked; these foods
m m]SOmicr~bio~ogi~l]y $afe. The world ~ea]th 0rgafli~ti9n (WHO) Exper[ CD~ilws at i!s 1980
mwx’irqaffjrnlw,j the wholesorjlenm$ of a lm~bcr af irradiated feodz, and conclucld that the jrradiafion
of food up b IWIoveral[ dOSCof IQ kQy presents no toxicological hazards, ~s wgs reornrmd ]111997
by a WHO Study Group.

INTRODUCTION

In July 1997, about 25 milliorr pounds ( 11 Mg) of
beef was recalled and destroyed, Thisdrasticaction

was taken followlhg an outbreak of” hzmrmhagic
colitis, a 6erious and sometimes fa~l disease. Th~
outbreak was prwnnmably associated with the con-
sumption efbwf contarnhated with a spedal swain
of Escheria colf. The’ natiofi was stunned by the

occurrence of this serious foodborne diseaseand by
the large economic less.

On’ December 3, 1997, coincidentally or other-
wise, the Food and Drug Admktistraticxt (FDA)

(1997) published the I%tal rule on food irradiation,
*L\*herizi~g *o tre~~emc af mod wi+li 1.31\Li1)~

*l?dimr’sNrxe:The authw has participittad In dw actlvik of
th~ World Health Or&ni=t[on (WO) pitlw 1961 in a Wlrlety
=P acpnmide> in~luding CI’#i.#=t Pwxl Ad41tl_q t)n(t; 6ecrctm~
OfJ@iQ[~~pq Committre on FOOCI Additives Joint Expert
Meeting 011PIW]C14 R@@4Jcs; 6x~otI Committee on WIIOk-
$amsnewof Irradiamd Food: andChalrtsw of WHO Peed
Safety Program,

r?diatio~, It established 4.5 kGy as the maximum

permitted dose for irradiation of refrigerated meat,

meat product$, and ceflain’’rneat food products, and
7 n kfi~~ ● s the rnadmuk par-i*-d 4+s+ L i*)cAia-

~ion of frozen meat, meat by-pr~ducts, and CCrtS in

meat food products. This rLIlc Is intended to im-

prove the safety of beef by contmll ing fcmdborno
pathogens, including E. cd.

Kwadiatiorr of foods, in fact, has been skrowh to be

u9efuJ for a variety oftechnoiogical purposes. For
exsmpla, at low doses (up to 0.15 IcGY), irradiation

inhibits potmes and ctrrions from sprouting during
storage, At somewhat higher doses (up to I kGy), it
controls intiect infestatiofi in stcmedwheat, wheat
procfucm, and r~ce. A’t doses up to 2,2 kGy. i~ re-
dbtces the mlcroblal load d packaged nnd
urspackaged fish and fish produvts. At st ii I higher
dese~, irradiation will alhinate mieroerganisms in

foods,.
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